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This  week's  Washington  letter  is  chock  full  of  news.     Its  few  pages 
include  news  about  such  different  topics  as  food  bargains  and  safer  highways, 
specially  packed  poultry  and  potato  chips.     Seems  to  me  our  reporter  must 
have  "been  doing  considerable  running  around  the  Department  of  Agriculture 
building  during  the  last  week. 

As  she  expresses  it:     "This  is  going  to  be  another  here-and-there 
letter  --  news  from  several  different  Bureaus  on  several  different  subjects. 

"First,  I  must  tell  you  the  news  about  winter  food  bargains.  This 
comes  from  the  Bureau  of  Agricultural  Economics.     The  men  there  say  that 
citrus  fruits ,  onions ,  and  the  southern  vegetables  are  exceptions  to  some- 
what higher  fool  prices  this  winter.     They  find  that  since  the  harvest  season 
the  prices  of  oranges  and  grapefruit  have  fallen  steadily,  and,  because  of 
record-breaking  supplies,  prices  are  not  likely  to  rise  much.  Distribution 
of  the  surplus  fruit  for  Federal  relief  has  tended  to  reduce  the  pressure 
on  the  market  but  not  enough  to  prevent  continued  low  prices. 

"Then,  onions  are  a  bargain  when  their  price  is  considered  in  relation 
to  other  staples.     The  abundant  crop  accounts  for  their  cheapness.  Although 
the  wholesale  price  rose  some  during  the  storage  season,   there  was  less  rise 
in  retail  markets  and  the  prospect  is^no  great  advance  until  spring. 

"As  for  the  southern  vegetables,  shipments  of  such  fresh  products 
as  spinasb,  peas,  green  beans,  lettuce,   celery,  oarrots,   tomatoes  and  cabbage, 
tend  to  increase  and  prices  to  decline  with  the  progress  of  the  season  and 
the  absence  of  severe  weather  damage  to  crops. 

"Food  prices  near  the  beginning  of  the  new  year  were  moderately  higher 
than  a  year  ago.     This  uptrend  was  not  just  in  this  country  but  was  world-wide. 
During  the  remainder  of  the  winter  changes  in  prices  of  butter,  meats,  potatoes, 
and  apples  seem  likely  to  be  upward." 

Our  correspondent  adds  in  paranthesis:     "And  if  that  report  doesn't 
make  every  thrifty  housewife  raise  three  cheers  for  citrus  fruit,  onions, 
and  southern  vegetables,  I  don't  know  what  will." 

The  second  page  of  this  letter  brings  news  of  "ready- for-the-oven" 
poultry.     This  news  also  comes  from  the  Bureau  of  Agricultural  Economics  — 
from  the  men  in  charge  of  Government-grading  of  poultry.     Our  correspondent 
says:     "One  of  the  latest  ways  to  buy  your  Sunday  bird  is  wrapped  in  cello- 
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purchase  their  poultry  in  such  packages  carrying  the  United  States  stamp  or 
legend  that  shows  condition  and  wholesomeness.     After  "being  killed,  the 
poultry  is  immediately  frozen.     The  full-drawn  carcasses  of  the  various 
classes  —  "broilers,  fryers,  roasters,  and  fowl  —  are  wrapped  in  cellophane 
and  labeled  with  the  inspection  legend  of  the  Bureau.     The  birds  are  usually 
packed  6  to  a  box. 

"An  interesting  outgrowth  of  this  experiment  is  packaging  full-drawn 
turkeys  in  special  individual  containers.     In  this  case  a  tape  around  the 
individual  carcass  not  only  carries  the  inspection  legend  of  the  Bureau  but 
also  the  designation  of  grade  and  information  to  the  effect  that  the  turkey 
has  been  Government  graded. 

"Now  here's  a  little  news  about  potato  chips.     Men  in  the  Bureau  of 
Animal  Industry  and  women  in  the  Bureau  of  Home  Economics  have  "been  cooper- 
ating to  find  what  fat  makes  the  best  potato  chips.     They  cooked  potato  chips 
in  9  different  kinds  of  fats  and  then  judged  them  as  to  color,  aroma,  crisp- 
ness  and  taste.     The  chips  cooked  in  oil  took  first-place  on  the  score-cards. 

"The  9  kinds  of  fat  used  for  the  test  included  3  kettle-rendered  lards, 
a  standard  prime  steam  lard,  a  hydrogenated  lard,  a  hydrogenated  cottonseed 
oil,  and  3  refined  oils  from  corn,  cottonseed,  and  peanuts.     You  may  also  be 
interested  to  know  that  the  3  kettle-rendered  lards  came  from  hogs  fed  on 
special  rations.     Some  fed  mostly  on  peanuts,  others  on  corn  and  others  on 
brewer' s  rice. 

"When  it  came  to  judging  the  chips  fried  in  these  different  fats,  of 
course,  fine  flavor  was  considered  most  important.     And  on  this  basis  the 
foods  people  found  the  chips  fried  in  peanut  oil  the  best  of  the  lot  and  those 
fried  in  cottonseed  oil  second.     Of  the  lards ,  the  hydrogenated  lard  and  that 
from  hogs  fed  on  peanuts  ranked  second  in  producing  a  generally  desirable  chip. 

"The  tests  showed  also  that  all  9  of  the  fats  were  absorbed  in  about 
the  same  amount  by  the  chips  during  frying.    And  chemical  tests  also  showed 
that  all  of  the  fats  deteriorated  as  they  were  used  over  and  over  again,  and 
that  after  10  fryings,   some  had  such  high  peroxide  values  as  to  make  them 
questionable  for  further  use. " 

Now  turning  from  potato  chips  to  safer  highways,  would  you  like  a 
picture  of  the  main  highways  of  the  future?    Recently  Mr.  Thomas  H.  M&cBonald, 
Chief  of  the  Bureau  of  Public  Roads,  discussed  the  work  State  and  Federal 
governments  are  doing  to  make  highways  safe  under  modern  traffic  conditions. 
He  said:     "The  roads  of  the  future  will  have  traffic  lanes  wide  enough  for 
ample  clearance.     That  means  that  at  the  speeds  we  now  foresee,  we  will  want 
a  22-foot  road  for  2-lane  traffic.     It  will  have  shoulders  wide  enough  for 
stopping,  and  no_  deep  side  ditches.     Its  surface  will  be  consistently  smooth 
and  nonskid.     It  will  be  so  designed  that  at  no  place  will  the  traveler 
suddenly  encounter  the  unexpected  or  come  into  traffic  so  slow  that  if  im- 
patient he  will  be  tempted  to  take  a  chance. 

"Where  the  traffic  is  so  heavy  that  2  lanes  will  not  carry  it,  there 
will  be  U-lane  roads.     But  they  will  consist  of  2  lanes  on  each  side  of  a 
center  parkway,  allowing  no  chance  to  meet  opposing  traffic  as  there  is  in 
-the  present  road  with  its  k  lanes  side  by  side. 

"As  for  the  pedestrian,  Mr.  MacBonald  says  that  we  will  have  walks  at 
a  safe  distance  from  the  highway  surface  for  them,  and  on  heavily  traveled 
roads,   surfaced  areas  where  buses  may  pull  out  of  the  stream  of  traffic 
to  take  on  and  let  out  passengers . " 

That  concludes  our  here-and-there  news  from  the  Pepartment  of  Agriculture. 


